Fried Spanish Rice (Mexican style)

Ingredients:

2/3 Cup Olive oil
2 1/2 Cups extra-long grain rice
2 8 ounce cans tomato sauce
3  to 3 1/2 8 ounce cans of hot water (added)
1 Clove Garlic (or to taste preference)
1/2 to 1 whole White onion finely chopped (or to taste preferred)
Salt (to taste)
Cayenne (to preferred taste, optional)

Instructions:

Put (2/3 Cup) oil (olive) in bottom of a large frying pan.

Pour 2 1/2 Cups extra-long grain rice in hot oil stirring once in a while till its lightly golden.

Add 2 8 ounce cans tomato sauce.

Have hot water running in sink and fill the empty tomato can 3 to 3 1/2 times, adding to the mixture.

Add chopped onion, garlic and/or salt, and/or cayenne or cumin (optional).

Bring to heat to high until it boils, stir and then turn down to low and cover with lid fopr about 25 to 30 minutes.

Stir half way through (about 15 minute mark).

At 30 minutes or so, taste to see if rice is done.

If too wet, can place  the whole thing in oven at 250 - 300 degrees with lid tilted on it and stir in 15 to 20 minutes, and taste again.